ONE ROLL. T | Exceptional
MORE WIPES.

WYPALL* L10 Roll
Control Wiping System

A breakthrough wiping technology with its innovative
off-set perforated roll allows one hand dispensing, one

sheet at a time thus ensuring hygiene and virtually
eliminating waste.




Common issues associated with reusable cloths
in the kitchen

Are you using reusable cloth? | Did you know?

Studies in the UK have revealed
56% of the cloths contain
unacceptable levels of bacteria
» Uncleaned cloths can transfer
bacteria to the staff hands and then

on to work surfaces, equipment and
utensils!

Soaking does not remove the food
on which the bacteria grow!

£ Disinfectant qualities wear off after
a period of time, so soaking large
amount of cloths together can
result in bacteria!

Exposure to this harmful bacteria can cause food
poisoning ... for some — particularly the very -
young, very old and pregnant women - it can have
serious consequences:
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Common issues associated with other disposable wipers

in the kitchen

Risk of exposed wipers to Risk of exposed wipers dropping onto
contamination on the table the floor

Streaming and unused wipers Distance from wall mounted dispenser
causes overflowing of waste bin causing motion waste




Introducing the new WYPALL* L10
Roll Control Wiping System, now
sheets available with Table Top Dispenser

WIPE & GO
e » Help to reduce number of steps during food preparation to
enable speed of service especially for quick service
restaurants.

HYGIENE & WELLNESS

» The single sheet-dispensing system is designed for users to
touch only the wiper used, help reducing the spread of germs
thus offering superior hygienic protection.

COST CONTROL

» Cost savings from one-at-a-time dispensing and less waste.
» Help to reduce usage of disinfectant solution.

« Efficiently sized for optimum use

ENDORSED BY HACCP INTERNATIONAL (Food Zone Secondary)
e Suitable for food contact surfaces.

Typical Applications /
® USE "once" and DISPOSE
» Wiping up water/oil spillages and food debris

¢ Cleaning kitchen equipment, kitchenware, tableware and
cutlery

« Cleaning dust/stains

WYPALL* L10 Roll Control Wiping System suitable for




WYPALL* L10 Roll Control Wipers & Roll Control Dispensers

LOADING AND DISPENSING INSTRUCTIONS

Take hold of the
core of the roll and
pull up vertically
with two fingers.
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Once the core is
completely out, ;
continue pulling until

% you have taken out

approx. 1.5 m of
wiper. This is to
ensure no glue

residue remains that
could interfere with
the dispensing.

Place the roll inside
the dispenser,
making sure the
sheets you already
pulled out are
aligned with the
dispenser aperture.
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Carry on pulling
until the entire core
has come out of
the roll.

Open the dispenser
lock located on the

usingthe key.

Close the dispenser.
The Roll Control
dispensing solution
is now ready for use.

side of the dispenser

E Base of Dispenser
T

> 60cm.

l —— Worktop of Dispensing
160cm.

Floor

® Base of dispenser should not be less than
160cm. from the floor.

o Allow at least 60 cm clearance above a
worktop for dispensing.

I caution

STEP 1 : GRASP THE BOTTOM OF
WIPER

STEP 2 : PULL FIRMLY TOWARDS
YOU AT A 45 DEGREE
ANGLE

Pull the entire core
out of the roll.

WYPALL* L10 Roll Control Wiping System

Unzip and open the
cover. Insert the
roll into the
dispenser.

Thread the first sheet
through the dispenser
aperture and zip the
cover.

Grasp the tip of the
wiper and pull
upwards.

The solution is now
ready for use.

Description Code No. Colour Case Contents Sheet Size HACCP International
WYPALL* L10 Roll Control Wipers RF 28888 White 6 fj X >1000O 18.00cm x 28.70cm ﬁ% (FZS)
WYPALL* L10 Roll Control Dispenser 09989 Smoke Grey 1 @
WYPALL* L10 Table Top Dispenser Transparent %
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